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Fig.1 Antioxidant mechanism of sea cucumber peptides
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Fig.2 Anti-aging mechanism of sea cucumber peptides
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Fig.3 Learning and memory improvement mechanism

of sea cucumber peptides
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Fig4 Anti-fatigue mechanism of sea cucumber peptides
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WP B BT IRE 35 1 Beauregard SECUTE RS A i
W AT BUE K, R LA 22 R B T A
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Fig.5 Antimicrobial mechanism of sea cucumber peptides
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SR T 40 i 3% T 2 Sy fk L CD3C Hl ZAP-70
UG IO SR NS L MY N A I R 1)
AE 197 Nan ST 5% & B 2 ik ) g 5@ i 1 94
NF-«kB/MAPK 15 5 i # i RAW264.7 E 1 41
JE, R S e T

2.8 PemitE

W PRI 2 — B 2% 04 LA v IR Sk AT 1) 48
PR , 4 BR T A A A A K U K,
H 90% Lk 1 #B I B PRI, R R AP 2 1
RUBE DR K A i E R N, PR A 2 {5l
A TE R 0 [ A2 5 o AL I A8 55 2 A
FERAE IR AR A Sy 2 H47,

W58 & i 2 BK e 1 K 2k K TV
(dipeptidyl peptidase~IV ,DPP-IV){f ¥, 43+ Xf £
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DPP—IV 490 336 14 d5 5 7 368 4ok 2 9 i 445 5 017 400 i
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Biological Functions and Mechanism of Sea Cucumber Peptide
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Abstract Sea cucumber has high nutritional and medicinal value, is characterized by a marine echinoderm with high
protein and low lipid. In recent years, a growing number of sea cucumber peptides with bioactive functions have been
discovered, including antioxidant, anti-aging, learning and memory improvement, anti-fatigue, anti-hypertensive, antimi-
crobial, antitumor, immune-regulating, hypoglycemic, as well as anti—inflammatory activities, and regulate the physiolog-
ical function through multiple ways. This paper aimed to review biological functions of sea cucumber peptides and their
potential regulatory mechanisms. Furthermore, main application fields and research directions are presented, which will
provide a theoretical basis for the development and utilization of sea cucumber peptides in the future.
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